For fabulous foods 
without sugar, 
call on 


the 

we — the original liquefier-blender 
The best ally for people 
. who can’t eat sugar 

is the Osterizer. This 


versatile appliance can 


— 


help you produce a 
surprising number of 
mouth-watering 

foods that hide their 
sugarless features in 
sumptuous appearance. 
No one could tell these 
j recipes are sugar-free. 


\% ec. vinegar 
Y% medium onion 1 t. salt 
Y% c. lemon juice 1 t. paprika 
SUGAR SUBSTITUTE — use one of the following: 
10 dashes Adolph’s sugar 6 crystals of Crystallose 
substitute 7 drops Merck solution 


Put all ingredients into Osterizer container; cover and blend 
until smooth. Yield: About 11% c. 


¥% c. salad oil 


8 tomatoes 1% t. salt 

1 green pepper Y t. ground cinnamon 
1 c. celery Y t. ground cloves 

2 red peppers Y t. ground allspice 
1 medium sized onion 1 c. vinegar 


SUGAR SUBSTITUTE — use one of the following: 


14% t. Adolph’s sugar Y t. Merck solution 
substitute 4 crystals of Crystallose 


Core and peel tomatoes and cut into eighths. Cut other 
vegetables into 1” pieces. Chop the vegetables by putting 
about a cup at a time into the Osterizer container; cover and 
turn on and off, on and off. Pour into heavy saucepan. 
Continue this process until all vegetables are chopped. Add 
spices, sugar substitute and vinegar. Boil slowly for 2 hours. 
Fill, boiling hot, into sterilized 4% pt. containers. Seal. 
Cool, store in refrigerator. Will keep five to six weeks. 
Yield: About five 1% pints. 


5 eggs 1 c. nonfat dry milk solids 
scant ¥% t. salt scant ¥% t. vanilla 
3 c. water nutmeg for topping 


SUGAR SUBSTITUTE — use one of the following: 


1% t. Adolph’s sugar 6 crystals of Crystallose 
substitute 3 drops of Merck solution 


Put water and dry milk solids into Osterizer container, Gover 
and turn on and off to blend. Measure to be sure there are 
3 c. of reconstituted milk. Pour into a saucepan to seald. 
Meanwhile, in the same Osterizer container put the 5 eggs, 
sugar substitute, salt and vanilla. Cover and blend until sugar 
substitute is dissolved and eggs thick and lemon colored. 
Pour into scalded milk, stirring to mix thoroughly. Pour into 
greased custard cups and set in pan of water. Bake at 325° 
for about 30 minutes or until silver knife inserted comes out 
clean. Yield: 8 custards. 
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\ y 5 strips bacon 1 c. cornmeal 
! 1 c. flour 1 t. maple flavoring 
/ , 1 t. baking powder 11% c. buttermilk _ 
\ J canal ¥%, t. soda 4 ¢. bacon drippings 
¥% t. salt 1 egg 


SUGAR SUBSTITUTE — use one of the following: 


5 dashes Adolph’s 4 drops of Merck solution 
2 crystals of Crystallose 


Fry bacon until crisp and drain on absorbent paper. Reserve 
¥Y% cup drippings. Sift flour, baking powder, soda, and salt 
into a mixing bowl. Add cornmeal. Put eggs, buttermilk, 
maple flavoring, sugar substitute and drippings in Osterizer 
container. Cover and blend until smooth. Pour into flour 
mixture and stir until flour is mixed. Fill well greased muffin 
pans % full. Crumble bacon on top of each muffin. Bake at 
425° for 20 to 25 minutes. 
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1 small onion 
1 can condensed 
tomato soup 
1 c. white vinegar 1Y, T. salt 
1¥% c. salad oil 1 t. paprika 
SUGAR SUBSTITUTE — use one of the following: 


17 dashes of Adolph’s 10 crystals of Crystallose 
sugar substitute 10 drops Merck solution 


Put all ingredients into the Osterizer container, cover and 
blend until smooth. Yield: about 34% c. dressing. 


1 small clove garlic 
1% T. dry mustard 
144 T. Worcestershire sauce 


14, c. ice cold water 1% t. vanilla P 
Y% c. nonfat dry milk solids ¥Y% t. rum flavoring 
1 egg dash of salt 
SUGAR SUBSTITUTE — use one of the following: 
3 dashes Adolph’s 1 drop of Merck solution 
1 crystal of Crystallose 


Put all ingredients into glass container; cover and blend until 
mixed. Chill thoroughly and serve. Makes 3 cups. 


ANNE, 


shaker top. 


lad of Gold 


Y envelopes unflavored Y, t. salt 

gelatine 3 T. lemon juice 
3 T. cold water concentrate 
1 c. drained dietetic 2 whole carrots, cut up 
pineapple pieces 1 8 oz. pkg. cream cheese 
(unsweetened) (cut into 1 inch cubes) 
1% c. juice from pineapple 
heated to boiling (add 
water to make up 
difference) 


SUGAR SUBSTITUTE — use one of the following: 

Y t. Adolph’s sugar 10 drops of Merck solution 
substitute 3 crystals of Crystallose 
ut unflavored gelatine into cold water to soften. Add to hot 
quid in Osterizer container, cover and blend to dissolve. 
dd remaining ingredients and blend until well chopped. 
our into a greased mold and chill until firm. Yield: 6 
generous servings. 


Fresh Apple Sauce Cookies 


1% c. cake flour Y% c. butter 

% t. salt 2 medium apples, cored, 
1 t. cinnamon peeled and cut up 

ly t. nutmeg 1 egg 

Y% t. cloves ¥% c. nuts 

1 t. baking soda 1 c. all-bran cereal 


SUGAR SUBSTITUTE — use one of the following: 


144 t. Adolph’s sugar 5 crystals of Crystallose 
substitute 6 drops of Merck solution 


Sift flour and baking soda into a large mixing bowl. Add nuts 
and set aside. 


Put a few pieces of apple into the Osterizer container, cover 
and blend until mushy. Gradually add remaining apples and 
blend to sauce consistency. Process until 1 c. of sauce 
is produced. 


Put egg, butter, sugar substitute and spices into applesauce 
and blend until light and fluffy. Add all-bran and blend 
only until thoroughly mixed, using spatula to push ingre- 
dients from side of jar when necessary. 

Pour blended mixture into flour and stir to mix well. Drop 


by teaspoonfuls onto greased cookie sheet, about 1” apart. 
Bake at 375° for 20 minutes until golden brown. 


Merck solution is made by 
Merck, use this solution. 


NOTE: A “dash” of Adolph’s _ means a deliberate turnover very quickly thru the 


Yt. Merck to 1 T. water. For all recipes stating “drops” of 


Sunshine Shortcake 
2 c. sifted cake flour ¥% c. nonfat dry milk solids 
2 t. baking 4 drops food ring 
VY t. salt 2 egg whites 
c. soft butter 1 t. vanilla 
c. water 
SUGAR SUBSTITUTE — use one of the following: 
t. Adolph’ 6 drops of Merck 
"} Sopot of Grodin 


10 minutes before removing from ve 
fresh fruit. Yield: 6 servings. Unve 


Bread Pudding 


4 to 6 pieces bread, white 3 eggs 

pias ei oneet, 4 eat Weceenenan: 
% Comerlat dee aul out 2 T. butter 
2 c. water cinnamon 


SUGAR SUBSTITUTE — use one of the following: 
¥Y% t. Adolph’s 5 drops of Merck solution 
4 crystals of Crystallose 


Pour into a large ii 
oa de processed. “Add raisins to crumbs. Put water, 


lend 
A greeted ‘UA aecaneen le, Sprinkle with a little cinnamon 


